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(54) PREPARATION OF FOOD INCORPORATED WITH WHEAT BRAN 

(57)Abstract: 

PURPOSE: To prepare the subject food having excellent palatability, taste and health effect 
and useful for the prevention of arteriosclerosis, etc., by finely pulverizing wheat bran with a 
pulverizer which does not cause the thermal denaturation of wheat bran and mixing the 
powder to the raw material powder of the food. 

CONSTITUTION: Wheat bran is finely pulverized to an average particle diameter of 20-200(im 
with a pulverizer which does not cause the thermal denaturation of wheat bran and the 
powder is mixed into raw material flour such as wheat flour in an amount of preferably 3-10%. 
The objective food is prepared from the obtained mixture by a conventional method. 



(51)lnt.CI. 
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* NOTICES * 

JPO and INPIT are not responsible for any 
damages caused by the use of this translation. 

1 .This document has been translated by computer. So the translation may not reflect the 
original precisely. 

2.**** shows the word which can not be translated. 
3. In the drawings, any words are not translated. 



DETAILED DESCRIPTION 

[Detailed Description of the Invention] 
[0001] 

[Industrial Application]the bran in which add for foodstuffs and the health effect is heightened 
so that this invention may carry out pulverization of the bran and the existence may not be felt, 
and only the addition of bran saves the main raw material - it is related with the manufacturing 
method of addition foodstuffs. 
[0002] 

[Description of the Prior Art]Bran is a portion of the hide produced at a rate of 20 to 25% in the 
milling process of wheat flour, and since there are many fibers and charges of content, such as 
crude protein, crude fat, and a mineral, also have them, it is preferred as foodstuffs. [ many ] 
[0003] However, since the particle size of a gestalt is as large as several times of wheat flour at 
the shape of a scale and bran is assuming brown, If this is added in the food material which 
uses noodles, baked goods, and other grain powder as a raw material, since it is not only 
colored in brown by the product, but it will impair ********** mouthfeel and a flavor, that they are 
useful foodstuffs is the actual condition used only for the feed or the fertilizer raw material of 
livestock, even if it understands. 
[0004] 

[Problem(s) to be Solved by the lnvention]The issue which this invention tends to solve is a 
point which cannot be added so that the appearance or mouthfeel, and a flavor may not be 
impaired into the product which uses grain powder as a raw material for bran. 
[0005] 

[Means for Solving the Problem]This invention carries out pulverization of the bran with a 
grinder which does not cause a thermal denaturation, mixes these fines in precursor powder of 
various foodstuffs, manufactures with a conventional method, and solves SUBJECT by a 
method of obtaining a product which does not feel existence of bran. 
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[0006] 

[Function]lf the grinder which does not cause a thermal denaturation grinds the bran which 
comes out in the manufacturing process of wheat flour in mean particle diameter of 20-200 
micrometers, Since white is approached so that brown peculiar to bran fades and a particle 
size is made fine, 3% - 10% are added to the precursor powder of the noodles, the pan 
confectionary, and other foodstuffs which manufacture wheat flour and other grain powder as a 
raw material, When processing of noodle making, bread-making, and others is performed with 
a conventional method, with the product whose addition of bran fines is about 3%, most 
coloration is not accepted by a white thing, either, Since it is not generated with **** even if it is 
a grade some coloration is accepted to be in about 10% and adds 10% in mouthfeel and a 
flavor, Since it does not sense at all, if addition of bran adjusts the addition of bran and a 
product is manufactured according to the kind of foodstuffs, it can perform offer of the 
foodstuffs which can take in the fiber of an initial complement, protein, a fat, a mineral, etc. 
automatically by eating this. 
[0007] 

[Example]Working example of the manufacturing method of the bran addition foodstuffs 
concerning this invention is described below. 

[0008](1) 3 g was mixed for these fines to 97 g of wheat flour with a particle diameter of 230 
micrometers, bran was ground so that a thermal denaturation might not be caused, fines with a 
mean particle diameter of 80 micrometers were obtained, after adding 38-cc water and the 
publicly known passage's striking it, noodles was made, and product Japanese noodles were 
obtained. And as a result of contrasting Japanese noodles of the object products which added 
water and struck, and obtained only the wheat flour of this product and the particle diameter by 
making noodles, there is no change in both color and change was hardly sensed for it also in 
mouthfeel and the flavor. 

[0009](2) bran with a same mean particle diameter [ as said working example ] of 80 
micrometers - noodles was made in what mixed 1 0 g to 90 g of 230-micrometer wheat flour, 
added water to 38 cc of fines, and the publicly known passage struck them as for, and product 
Japanese noodles were obtained. As a result of contrasting this product with Japanese 
noodles of the object products made only from the wheat flour of the particle diameter, the 
thing of bran addition was a little tinged with brown, was, and, as for change, private seal ** 
were not accepted for an additive-free thing and the difference of the color in mouthfeel and 
the flavor. 

[0010](3) bran with a mean particle diameter of 100 micrometers - 30g of fines were mixed to 
285 g of pan mixes which added the seasoning etc. to 230-micrometer wheat flour, the yeast 
fungus was added, 21 -cc adding water was performed, the publicly known passage made 
baker's dough, this was roasted, and the product bread of 1 kin was obtained. As a result of 
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contrasting this product with the bread of the object products manufactured by 315 g of the 
same pan mixes, mouthfeel was not observed in both color, either and change was hardly 
observed also in a flavor. [001 1] 

[Effect of the lnvention]The manufacturing method of the bran addition foodstuffs applied to 
this invention as above-mentioned, In the manufacturing process of wheat flour, come out in 
large quantities, and A fiber useful for human being's health, Since it adds to a food material 
and a product is obtained by carrying out pulverization of the bran used only for feed or a 
fertilizer raw material, containing protein, a fat, a mineral, etc., By the fiber which bran contains 
it not only contributes to effective use of resources greatly, but Arteriosclerosis, A big effect is 
done so to industrial manufacture offer of foodstuffs effective in making angina pectoris, 
myocardium ****, diabetes mellitus, large intestine cancer, etc. prevent, and taking in protein, a 
fat, a mineral, etc. and increasing health. 



[Translation done.] 
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